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This division of FISHERMEN SECTION } 
is the official publication; of Pacific Coast ~-
Fishermen's Association SAN DIEGO 
Prote~ting Owners of Sinall (;raft 
"Balboa», member of Pacific Coast Fishermen's Association, discharging a fa•re of market 
stock at the Fish Wharf, San Diego 
I N MANY AMERICAN fishing ports it has been the custom to organize 
owners of large vessels into strong 
associations and to function for their 
welfare but more or less to ignore the 
needs of operators whose boats are of 
smaller size. Although this practice is 
becoming less common, there still are a 
number of coastal cities in which the 
market-boats and small cannery craft arc 
. not given the consideration that they 
deserve. 
San Diego is fortunate in that the own-
ers of its smaller-sized fishing fleets have 
the advantage of an unusually strong and 
capable organization to aid them in their 
~usiness and legal activities. This group 
lS Pacific Coast Fishermen's Association, 
which makes its headquarters in a portion 
of the row of municipally-owned markets 
on Harbor Street . 
. Pacific Coast Fishermen's Association, 
}ike the San Diego tuna organization, was 
;.rmed through division of American 
lshermen's Protective Association. It 
thhrefore traces its history back to 1917, 
W en the latter organization was estab-
d, although it did not bear its present 
until 1930. Officers elected two 
ago still are serving the members, 
being Peter Crivello, manager, and 
Zauri, secretary-treasurer. 
executives have been diligent in 
the interests of their member,; 
btedlv have been able to ac-
a great deal of good. Crivello 
concerned himself with the question 
Peter Cri'Vello 
of prices to be paid for fish, and has been 
of material service in secUJ·in« higher 
returns to members than otherwise would 
have been possible. Zauri, it will be re-· 
membered, proved an indefatigable work-
er in protecting the membership from 
effects of unfavorable legislation. He 
made several trips to Sacramento which 
bore fruit in Governor James Rolph's 
veto of the so-called swordfish bill which 
would have robbed pulpit boat operators 
of their means of subsistance. 
Pacific Coast Fishermen's Association 
has a varied membership. It has approx-
imately a dozen and one-half of combin-
ation swordfish and handline vessels. An-
other fleet is composed of combination 
rockcoq and skipjack craft. A third in-
cludes lobster tenders, these also being 
used for market-fishing and skipjack. A 
fourth classification is that of small-sized 
tunaboats, those below the 65-foot limit 
set by American Tuna Fishermen's Asso-
ciation. 
Membership of the association during 
1931 was as follows: "Abraham Lincoln", 
"Adriatic", "Alphild", "Alpino", ''Ameri-
can Vespucci", "Anegla M.", "Angeles]', 
"Antonino No. II", "Asunto", "A-203", 
"A-475" "A-495" "A-495JA" "A-1234'/ 
"A-1281l', "A-1846\ "Balboa", '"Betty BJ< 
"Betty Lee", "Bmn Jesus", "Buoa Viage1', 
"B-680", "C. Columbus", "Chubby'', 
"Clemente", "De Lite", "Dude", "Eastern 
S.'' ''Emn1a", "F. A.", "Flavio Gioia", 
"Five Brothers", "Four Brothers", "Fran-
cisco", "Galileo", "G. Marconi", "Genoa", 
"George L.", "Gloom Chaser", "Gray." 
"Happy", "Hardy". "Hut", "H. E.", 
"Ignacio Mazzara", "lola", "Italy", "Jen-
nie", "Josephine Z.", "Karluk", "Lateen 
Jim", "L. J.", "La Paloma", "Maine", 
"Marianna", "Martha M.", _"Mercedes", 
"Milwaukee", "Millie C.", "Mione", "Mus-
soHni", "N'. Angelo", "New Victoria", 
"N. M. P.", "Palermo", "Princess", "Prin-
cipato Brothers", "Ramon", "Robert T.", 
"Rome", "Roosevelt", "Rosalie Madre", 
"Rouchleau", "St. Agnes", "San Antonio", 
"San Antonio No. 39", "San Gabriel'', 
"San Jose", "Sao Pedro", "Satanic", "S. 
Domenico", "S. Giovainni", "Shina No. 
II', "Star of Italy". 
Alex Zauri 
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SAN DIEGO 
Boat Builders 
CAMPBELL 
MACHINE CO. 
BOAT BUILDERS-MARINE WoRK 
Foot of Eighth St. San Diego 
Bottled Gas 
Is th~ Saf~st 
~a.-In~ Fu~l 
Burns a CLEAR 
HOT 
BLUE 
FLAME 
Cook With PROT ANE GAS 
Keep Your Galley COOL 
Distributed by 
BOTTLED GAS CO. of SAN DIEGO 
Fisherman's Wharf M-1477 
Club Boat Shop, Wilmington 
Martin Newall, San Francisco 
Crushed Ice 
AMERICAN 
FISHERIES CO. 
A !ways Ready 
Two Automatic lee 
Crushers 
Instant Service 
New Fishermen's Wharf 
San Diego 
Fish and Ship Brokers 
LUIS M. SALAZAR. 
Unsurpassed Service on Mexican Clear-
ances. 
Telephone M-1225. 
San Diego, California. 
306 Municipal Pier Building. 
Ice and Cold Storage 
CUYAMA.CA 
Distilled Water 
Best for Health 
Best for Technical Purposes 
SAN DIEGO ICE & 
COLD STORAGE CO. 
67 Eighth St. Main 0251 
Marine Electricians 
EXIDE BATTERIES 
Ideal Motors, Generators 
RUSS SCHWARZ 
FISIHERMEN'S WHARF, SAN DIEGO 
Phone Main 9688-Nite 6605 
Marine Sheet Metal Work 
BOAT TANKS 
Iron, Copper and Brass hVork 
CENTRAL SHEET METAL WORKS 
Corner of G and Front Sts. 
Phone Main 5405-San Diego 
Ship Supplies 
Buy 
EDISON 
MAZDA 
LAMPS 
COAST 
ELECTRIC 
COMPANY 
SAN DIEGO 
Tanks 
H. K. SHOCKEY, Prop. 
Shot::kt;y 13oilt; .. 
wo .. ks 
FUEL OIL TANKS 
Also Fish Cookers 
for the Canning Trade 
125 Market Street 
SAN DIEGO. CALIF. 
Phone Main 4448 
Subscribe to 
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MAGAZINE 
"Sylvia", "Tekla", "Three Sons" 
"Togo", ''Ton1", "Tux"., "Twin Brothers"' 
"Two Brothers", "Two Sisters", "Tw~ 
Sons", "Vigilant", "Vincento Mario" 
"White Star", "Whip", "Yvonne." ' 
ENGLAND "views with alarm" the 
trade in American oyster shells which now 
are shipped to the British Isles to serve 
as part of the diet of John Bull' s hens. 
Louisiana Conservation Review prints 
the following doleful dirge from an Eng-
lish newspaper: ' 
Alas, alas, where will it end, 
This Yankee tide that rises? 
We speak their slang, their films attend, 
Their golfers pinch our prizes. 
And now the British hen as well 
(I note with eye grown moister) 
Requires the trans-Atlantic shell 
As shed by Yankee oysters. 
I call it treason d~ubly dyed, 
Oh shame upon these catiffs! 
Are there no shells to be supplied 
By genuine English natives? 
Shall Colchester be wrapped in gloom 
Is Whitestable to languish ' 
While alien shells our hens consume 
Without a trace of anguish? 
Oh, bitter news for patriot hearts, 
Black day for England's lover, 
The British egg, though good in parts 
Will wear a foreign cover; ' 
And when the dawn is cold and blue, 
The British cock, poor noodle, 
Forgetting "Cock-a-doodle-do", 
Will strike up "Yankee Doodle." 
"CAN'T HELP BUT FEEL GOOD 
about it!" J. H. Reeves of Portland, 
Willapoint distributor, exults over the 
satisfactory nature of shellfish commerce. 
"When I commenced my oyster business 
here they told me I never would be able 
to sell more than 20 gallons a week. A 
man would starve to death on that. Well, 
already we are handling SO gallons A 
DAY, and the market is growing every 
minute. 
"Beefsteak oysters is what they want 
-great big ones. We have them, and can 
sell them so cheap that they cost less to 
serve than pork or lamb chops. At first 
everybody wanted little oysters, but now 
we can't get them big enough." 
Reeves tells that 20 expert oyster-
shuckers are kept busy in the openin~­
houses at Bay Center, Washington. S1x 
hours after being opened the oysters are 
in Portland, ready for consumption. . 
"Willapoints opened at Bay Center Ill 
the afternoon are delivered in Portland 
before daylight the next morning. MosJ 
of them are eaten before night. 'Spee 
gets 'em,' as the fellow says, and we have 
plenty of that. 
To facilitate quick dispatch Reeves ~as 
acquired an Austin car with special dehvd 
ery body. It is beautifully lacquered/nt 
decorated with the name of the pro ub~ 
Nine hundred pounds of oyst.ers ca!~th~ 
stowed in the neat little machme. N . 
. h d unsanl· mg there to suggest lax met o s, to 
tary surroundings, or indifference as 
quality. Strictly up to date, and a 
to the business. · 
"We are going to go in f?r !1 
stock next" says the enthus1ast1c h 
point agent. "They tell me that \ e~ 
sett_ing aside one pa~ticularly fin~1 e 
peoally for matunng half-sh.e ~ 
That makes our list of offenng~ 
plete." 
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Past Year One of Progress 
"City of San Francisco", tunaship, recently completed in an Oakland yard 
N INETEEN THIRTY-ONE has not been a year of curtailment or 
retrogression for Ingle Manufac-
turing Co., San Diego. Rather has it been 
a period of development and advance-
ment, according to officials of the marine 
range manufacturing organization. 
Chief among developments of the past 
year has been production of the new small 
size Ingle oil-burning stove, according to 
President Finlay M. Drummond. No. II2 
as the model is called, was produced to 
meet the needs of cooks aboard small 
fishing-craft and work-boats, where con-
servation of space must be considered as 
well as utility. A 12-inch oven and a 
French top provide ample space for cook-
ing all varieties of foodstuffs. The stove 
may be operated for a day upon one 
gallon of the kind of oil used in modern 
diesel engines, and does not produce 
smoke or soot, complete consumption of 
the fuel being obtained by a process 
which keeps it in suspension. · 
In addition, the company has continued 
manufacture of its larger-size equipment, 
and has installed many of these upon fish-
ing craft up and down the coast. In pre-
vious seasons but little effort had been 
made to interest fishermen operating out 
of Washington and Alaskan ports, but in 
1931 Ingles went to sea aboard a number 
of northern purse-seiners, including the 
"Sunset", "Iceland" and "Phyllis S." 
Among ships which installed these ranges 
with Valjean carburetors in the South 
were "City of San Diego", "Santa Mar-
garita", "Olympic" and "Magellan." 
President Drummond became interest-
ed in Ingle Manufacturing Co. four years 
ago, when he joined and reorganized the 
firm following the death of its former 
head, Gordon Ingle. He was elected 
president at that time, other officers cho-
sen being Major C. H. Hunt, vice-presi-
dent; Joseph Smith, Jr., secretary-treas-
urer; J. W. Kincade, shop foreman. All 
of these men had had many years of 
experience with the firm before Drum-
mond's advent. 
Today the firm employs a staff of 30 
or more men constantly, additional work-
ers being added whenever the work be-
comes too great for Kincade's regular 
men. Not only are sea-going ranges con-
structed, but also stoves for land use and 
Ingle oil-burning furnaces which are win-
ning unusual popularity as heating units 
for homes and buildings. 
Dave Large MeDtbership 
T WO SAN DIEGO organizations of importance to fishermen are San 
Diego Fishermen's Association, Inc. 
and Japanese Fishermen's Association of 
San Diego. Both have been in operation 
for a lengthy period of time, and each has 
a membership including vessels of prac-
tically all fishermen of the race and class 
to which it appeals. 
Sart Diego Association 
San Diego Fishermen's Association, 
Inc., was founded five or six years ago 
by Frank Buono and Peter Crivello. At 
tha~ time only one other group for the 
Whit~ races who engaged in this trade 
was 111 operation, it being American Fish-
ennen's Protective Association. Buono 
Was elected general manager at the time 
of formation, and has continued to hold 
ih9a3t Post ever since, being assisted in 1 by Joseph Balla tore. Crivello with-
dfep some time ago to join in formation 
0 f a~Ific Coast Fishermen's Association, 
0 ffi Which he is one of the two executive 
~ cers today. The San Diego group 
P•as the first Italian association of that ort. 
chIts activities have continued with little 
ange during the time of its existence. 
officers market the fish caught by the 
ers, attend to their provision pur-
make collections for them and 
other services of a business na-
Between 200 and 300 men are mem-
bers; the fleet numbered 41 vessels in 
1931. The boats were as follows: "Salva-
tore No. II", "Nat", "Agostina No. II", 
"San Guiseppe", "Hercules I", "N. Son", 
"Nina" "Laura G" "Azuma" "La Diana" "Guise~pe Padre-"•,' "Guisepp'e", "Monte: 
rey", "Mary F.", "Easy", "A-1413", "Nun-
ziata", "California", "Monte Allegro", 
"Julia", "Louis", "Little John", "Unione 
No. I", "Unione No. II", "Excelsior", 
"Lindbergh", "Palermo", "San Calogero", 
"Marian" ''Rosie" "Mon Ami" "Or-
lando", "B-60", "T~in Brothers", '"Myti-
lena", "San Vincenza", "Trieste", "Bear", 
"Assunto", "Asia Minor" and "Trevisani." 
Japanese Association 
Japanese Fishermen's Association of 
San Diego is an old and well-established 
group, having served Oriental operators 
of that port for a number of years. Its 
membership includes vessels of many 
types, including ·large live-bait tunacrui-
sers, smaller tunaboats and a variety of 
market craft. Practically every Japanese 
vessel in the port is a member, although 
some of them also do business through 
the other organizations. 
Officers during 1931 were R. ("Harry") 
Chiba, president; C. Himaka, vice-presi-
dent; Y. Nakadate, secretary; S. Naka-
mura, R. Yosbioka, J. Uyeji, treasurers; 
F. Nakamura, T. Uyeji, ] . . Kubota, I. 
Kawamato, auditors. Councillers, who 
direct policies of the institution, were: ]. 
Saito, Y. Watanabe, U. Sukegawa, T. 
Frank Buono 
Yamaguchi, S. Onishi, A. Takehara, S. 
Iwata, N. Sakamoto, C. Chiba, H. Iso-
mura, K. Yamamoto, T. Ozawa. 
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A. KONDO, P,·esident 
SAN DIEGO, CAUFORl'HA 
!FRESH !''lSI-I and J,fHJST'ERS 
P. 0. Box 385 
DIEGO, CALIFORNIA 
Fish 
Specia!izh1g io the Japancese Tra_d(~~ 
fully \l!.nder~tat"Ur~lng' ql>"laiity F ret$h 
Fish. ex~pedaHy '"ru:n.~~ 
tail, Banacu.de, Mullets, Seaba5$, Etc. 
If/ hfJlesale and Sltij;pers of 
mUEH and PieKLED 
.FISH 
l:tal'lrSl('ilHlfl, ·YeUowtaH ;,'l1lHi ~~e-w~ 
fis.h=-~Lob§ters in Season-l~iv"t~ x"!nd 
Omr Pdees Car-l"b Befo,-e 
CoH'ltra~ting Et~el.-vhe'i~e 
Quotations 
84,1 Ha£·h<w Sbceet 
DIEGO, CAUJFORNIA 
CI.-HJIC:E .FRESH SEAFf~OBS 
815 Harbor St. 
San 
1' 0 l ll 
Direct w'hnleaale Dealers 
SAN DIEGO, CAUFORN!.A 
If 
AI.ol, KINDS OF CA.LU'ORNlA 
SE"\. FOOHS 
SAN DIEGO, 
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A special division of FRESH FISH SECTION ) 
-~ devoted to shrimp, crab, lobster, oysters, clams ~~ 
and other shellfish. SHELLFISH 
Great Progress In Shellfisheries 
Earl N. Ohmer, president of Alas-
kan Glacier Seafood Company 
N ORTH AMERICA'S West Coast possesses great shellfish resources 
of many varieties and degrees of 
richness. Shrimp, oysters, clams, crabs, 
lobsters, abalones, geoducks, mussels and 
crayfish are among the most common 
species which are marketed throughout 
the long coastline of the continent. 
During 1931, more than ever before, 
attention was focused upon this phase of 
the fisheries industries. Natural grounds 
received renewed exploitation and many 
projects for artificial propagation of cer-
tain varieties were launched. 
Most important organization among the 
oyster growers during 1931 was North 
Pacific Oyster Growers Association, with 
headquarters in Seattle. Its membership 
includes practically every major company 
engaged in production of Pacific or J ap-
anese transplant, oysters. Officers at the 
beginning of 1932 were Myron T. Reus-
ton, president; 0. C. Hansen, vice-presi-
dent; E. N. Steele, secretary; Frank Nix-
on, treasurer. 
Alaskan Glacier Firm Busy 
Nineteen thirty-one has been a busy 
season for Alaskan Glacier Sea Food Co., 
large-scale producer of shrimp-and crab~ 
mheat from Alaska. Chief development of 
~' e . year was establishment of the new 
fiFngid Zone" trademark under which the ~m's two major products are to be dis-
tnbuted hereafter. Special new containers 
Were designed to hold the seafoods which 
Were to bear the "Frigid Zone" label; a 
five,-pound lithographed can, lined with 
moisture-proof parchment paper, and a 
small pasteboard carton, designed as a 
fcon:renient-sized package for the average am1ly. 
Accompanying introduction of the new 
~dme was a vigorous campaign to secure 
ded representation for Alaskan Glacier 
seafoods. Many new distributors wen· 
secured in Washington, Oregon and Cali-
fornia, and firms which had handled the 
foods before were urged to give them 
greater prominence and publicity with 
their customers. As a result, sales have 
increased and 1932 promises to be a ban-
ner year. 
Alaskan Glacier Sea Food Co. was 
established in 1916 by Earl N. Ohmer 
and Karl I. Sifferman, who brought a 
smal! beam trawler from Puget Sonnd to 
Petersburg, Alaska, and made some test 
hauls of shrimp with it. Being successful, 
they formed the present company. A 
period of gradual expansion followed, and 
in 1918 three other firms began exploita-
tioJ;llit~f the shrimp fishery. Competition 
pro'fttl! too severe, however, and all but 
the pioneer company abandoned the field. 
Demand increased a few years later, and 
once again three competitors entered the 
business, beginning packing in 1921. But 
the earlier story repeated itself, and in 
1926 Alaskan Glacier Sea Food Co. was 
the only organization whose plant was 
open. Today a few other concerns pack 
Alaskan shrimp, but the old and well-
established organization is the only one 
whose production reaches a large figure. 
Earl N. Ohmer is president of the com-
pany today and makes his headquarters 
at Petersburg, Alaska. L Bert Cornelius 
is the ·other chief executive, acting as 
salesmanager and director of activities in 
the firm's Seattle headquarters. 
Brenner Oyster Company 
J. J. Brenner Oyster Co., Olympia, 
Washington, is one of the oldest in the 
business, having been founded in 1893. 
After a short stay in its first building, the 
firm removed to other and more commo-
dious quarters, remaining in the second 
structure until 1927, when a handsome 
new plant was completed. 
The latest building is a large and well-
designed piece of masonry, two stories in 
height, well-lighted and equipped with the 
most modern methods of handling shell-
fish. The first floor is given over to 
actual operations, while the second level 
contains storerooms and miscellaneous 
chambers. A refrigerating plant, equip-
ped with a Baker ice machine, also is a 
part of the structure. Comfortable houses 
adjacent to the main building house a 
number of the company employees. 
Officers of the firm are ]. ]. Brenner, 
president; E. J Brenner, vice-president; 
D. I. Ginder, secretary-treasurer. Under 
their able direction, the firm has enjoyed 
a successful season during 1931 and pros-
pects seem good for continuance of this 
condition in 1932. 
Mutual Supply Company 
Sudden development of the new "Pa-
cific" oyster has necessitated establish-
ment of organizations to bring spat to 
the United States from Japanese beds in 
which it sets. This is an important 
branch of the business, for quality of the 
mature oyster depends in large part upon 
condition of the seed when it is planted 
in the American beds. 
Among the more prominent organiza-
tions engaged in distributing Japanese 
seed oysters in the United States is 
Mutual Supply Co., whose headquarters 
are in San Francisco. Under direction of 
this firm, fast steamers bring the spat 
from beds of International Oyster Co., 
Tokyo and Matsushima, Japan, during the 
months of December, January, February, 
March and April. In this country it is 
grown to maturity by means of the pat-
ented "float-hanging" system, for which 
Mutual Supply Co. holds American 
rights. 
Officers of the supply organization are 
K. Togasaki, Sr., president; K. Togasaki 
Jr., vice-president and treasurer; S. Toga-
saki, secretary. K. Nagasaki is manager 
of Los Angeles branch. Among accounts 
of the firm is West Coast Oyster Farms. 
Elkhorn Inlet, California. 
"Rer Point" Oysters 
Bay Cities Oyster Co. of San Francis-
co has been formed to merchandise "Rey 
Point" brand Pacific oysters, produced by 
West Coast Oyster Farms, Ltd., of Elk-
horn Inlet, California. 
The firm was organized November 1, 
1931, and includes the following mem-
bers: John Cordano, Frank P. Bellinte 
Sorting shrimp aboard one of the fleet of 
vessels operated by.Alaskan Glacier SeaFood 
c·ompany 
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means that fish which ordinarily went 
begging for buyers and had to be frozen 
did not arrive this year; as a result, frozen 
stocks are short. Because the season 
closed early, demand for this fish had 
to be filled from frozen supplies. These 
two factors are estimated to have made 
a difference of approximately 5,000,000 
pounds in stocks on hand. 
"Fall salmon is estimated at 1,000,000 
pounds short of normal, which is another 
good sign. Improvement in general con-
ditions, with these factors, lend a rosy 
light to 1932 for the wholesale fresh fish 
dealer." 
Chase Fish Co. was started on J u!y 
13 and incorporated on August 25. In ad-
dition to H. L. Chase, who is president, 
officers include }. D. Reagh, treasurer; 
Burton 0. Ross, secretary; Godant 
"Goody" Antonich. All officers are well 
satisfied with the progress they have 
made since the organizatiqn was founded 
Fish· Freezer Expands 
(Continued from Page 205) 
out in very short time, the temperature 
of the fish falling to 25 or 30 degrees be-
low zero. It then is dipped 4 or 5 times 
in ice-cold water, which coats it with a 
heavy thickness of protecting ice. In the 
storage rooms it is sprayed once each 
week with ice water which freezes to it 
instantly, thus maintaining the glaze in-
definitely." 
Walking through the aisles in the stor-
age chambers the observer sees 20 or 30 
.tons of barracuda, 4 feet long and 4 
mches in diameter. There are equal quan-
tities of 100•-pound totuava, and a ton or 
two of spotted cabrilla. 
"Those belong to the Salvation Army; 
fishermen donated. the cabrilla for charity 
and we froze the lot without charge. We 
freeze all the Salvation Army's fish with-
?Ut expense to them," explained the Un-
Ion Ice employee. 
Fish in Compartments 
Ceilings in the storage rooms are 20 
feet high, hence to make use of all the 
mterior space uprights were erected, a 
false floor built half way to the ceiling, 
and the whole room divided into stalls or 
compartments. By this convenient ar-
rangement different species of fish can 
be stored separately, and shipments of 
Left: H. L. Chase, Chase Fish Company. 
Center: Tony Bussanich, standing before 
Tacoma Fish If! Packing Company. Right: 
Plant of Wa-shington Packing Company. 
and anticipate a profitable season during 
1932. 
Tacoma Fish & Packing 
Tony Bussanich and E. F. Chappell 
are the two partners who guide the des-
Officers of Main Fish Company 
identical species belonging to different 
owners can be segregated without danger 
of mixing them while in storage. -
Stowed on the floor, in tf:te bottom com-
partments, are 20 or 30 tcins of broadbill 
swordfish, in size, shape., ~nd color re-
sembling the 12-inch muzzfe-loading can-
non of the time of John Paul Jones and 
"Old Ironsides". Above these are bins 
filled with salmon, halibut and sablefish 
from Seattle, frozen flounder filets from 
San Francisco, whole halibut of the Cali-
fornia species from Santa Barbara, and 
rock cod from San Pedro. There are frog 
legs from Louisiana, haddock filets from 
Boston, and shrimp meats from Alaska. 
There are blocks of sardines for bait, 
pan-frozen, and stocked like bricks; silver 
smelt put up in the same way; Catalina 
sand-dabs. Mexican lobsters are present 
alongside their kelp-loving neighbor, the 
yellowtail and gray grouper. Pails of 
squid, a few rare pompano, and even a 
box or two of Catalina flying-fish-"the 
fishermen sell these to rich sports who 
are glad to pay well for them when go-
ing out to catch swordfish," explains Jor-
gensen. 
Passing through more foot-thick doors 
the visitor enters the largest room yet 
seen. Here he has before him the im-
pressive spectacle of tons upon tons of 
pan-frozen shrimp. In 10-pourtd blocks, 
care-fully glazed, these great quantities of 
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ti~y of Tacoma Fish & Packing Co., 
leading wholesale fresh fish firm of Ta-
i:oma. The organization is an old and 
well established one and has a consid-
erable business not only in Washing-
ton's second largest city, but also in sur-
rounding territory. 
"Nineteen thirty one sales and pro-
duction were about the same as those 
of 1930," states one of the two owners, 
"which means that they were about aver-
age. Profits, however, were below av-
erage. We didn't attempt to make any 
great improvement in our plant, but de-
voted our attention to getting business." 
From inquiries among the trade and 
observation of conditions today as com-
pared to those of past years, Chappell is 
convinced that prospects for 1932 look 
bright. "I am optimistic over the imme-
diate future," he says, "and expect our 
business to be good." 
Mexican-caught crustaceans are awaiting 
the advent of Japanese refrigerated liners 
which will convey them to eager markets 
in';the Orient. 
Need for Expansion 
"This is our latest addition, finished Oc-
tober first," volunteers the superintend-
ent. "Right away it was filled up with 
shrimp and fish. Now we may have to 
build more capacity." 
Jorgensen's remarks are reminiscent of 
words pronounced by Donald F. Fry, 
Second Vice-President of the Union Ice 
Company, on the occasion of the com-
pletion of the first units of the plant in 
September, 1930. As reported on page 31 
of WEST COAST FISHERIES for Oc-
tober of that year, Fry then foresaw 
that the demands of San Pedro's fresh 
fish trade would compel constant enlarge-
ment of the plant. Originally it was corn-
posed of two 12' x 26' sharp-freezers, 
maintained at -30 degrees, F., a 20' x ,25' 
glazing room wherein -7 degree tempera-
ture prevailed, and storage room meas-
uring 30' x 45' and 40' x: 40', respectively, 
the two being capable of accommodating 
250 tons of stock. This was believed ade-
quate to satisfy initial needs, but time 
bore out the predictions of one of San 
Pedro's wholesalers who declared: 
"They will be swamped. Totuiiva alone 
will require every foot of their space." 
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Left: Clyde Chase, president of Coast Fish-
eries, Reedsport, Oregon. Cente-r: Staff mem-
ber of Coast Fisheries preparing salmon for 
je-rking. Right: Employee of Coast Fisheries 
.exhibiting some of the company's famous 
jerked salmon, which now is to be marketed 
under the trade name "C-Coast." 
(;oast l~isheries~ 1932 PrograJD 
C OAST FISHERIES, whose head-quarters are at Reedsport, Oregon, 
has outlined for 1932 a program of 
development and progress which promises 
to bring good business and fair financial 
returns during the year, whether or not 
general business conditions show any 
great improvement. This optimistic spirit 
is typical of the general attitude taken 
by Oregon fresh fish shippers, all of whom 
are planning to forget the troubles of 1931 
and make 1932 a year of good business. 
Adoption of a new brand, a registered 
trade-mark, is one of the most important 
steps taken by Coast Fisheries to insure 
its success during 1932. Recognizing the 
sound merchandising principle that estab-
lishment of a nationally-known brand 
name is the only road to permanent sta-
bility of demand, the coined words, 
"C-Coast," have been selected to print 
on all labels of the company. This label 
is unusually good in that it relates the 
company to the product, through u_se of 
the letter "C"; it associates the "sea" 
with the goods; it is a catchy phrase 
which easily will be remembered. 
Smelt To Be Marketed 
_Columbia River "smelt," or eulachon, 
;vrll be distributed by Coast Fisheries dur-
mg early 1932. Although it will be the 
firm's first traffic in that species, plans 
call for marketing a greater quantity than 
any other Oregon organization will 
~andle. The fish will .be caught on Cow-
lrtz and Lewis Rivers,- and perhaps on 
Sandy River (tributaries to the great Co-
lumbia system), will be packed in boxes 
as s?on as taken and will be sent by fast 
r~frrgerated trucks to points of distribu-
l!O.n: Ml!ch will go to ~ortland, the re~t 
ubng ·:shrpped to Washmgton and Call-
fornia points. So fast are the dry-iced 
trucks which carry the catches that eula-
chon will reach Los Angeles markets not 
more thani 36 ho'urs after they are caught 
on ~he Coh:~mbia. or its .. branches. De-
liveries in California wiU be made direct 
to Oakland, San Francisco, Los Angeles, 
Fresno, Bakersfield, Stockton, Sacra-
mento, San Diego and intermediate 
points. 
"Smelt" is exceedingly popular among 
West Coast fresh fish dealers. Because 
of ease of handling, it is one of the least-
expensive· seafoods to transport. It is a 
c,-~ood-tasting, substantial food which is 
'well liked by the retailers. It is easy to 
.eatch, the average fisherman being able 
to produce sufficient to fill 100 50-pound 
boxes per day when the fish is schooling. 
It comes at a time when fresh seafoods 
are scarce, the run occurring during the 
winter. 
In addition, this species can be sold 
considerably _below the average price of 
fresh fish. According to officials of the 
Coast firm, it should retail at approxi-
mately 10 <:ents per pound. Because of 
this low price, .it now is one of the most 
popular seafoods of Oregon, and rapidly 
is gaining favor in Washington, Cali-
fornia and other western states. So 
eagerly is it sought that during the past 
year some of it was shipped by airplane, 
under dry-ice refrigeration. 
"C-Coast" Jerked Salmon 
Jerked salmon has been popular among 
wholesalers, brokers and jobbers for 
some time. It is shipped in cellophane, 
in 5- or 10-pound wooden boxes, and 
therefore may be handled quickly and 
easily. 
Coast Fisheries has its individual way 
of jerking salmon. The fish is cut directly 
through the backbone by means of a fine 
saw installed expressly for that purpose. 
Each of the two slabs remaining, held 
together by the portion of backbone and 
other cartilage remaining in it, is cut 
crosswise into half- or three-quarter-
pound pieces of fish. All blood and un-
desirable flesh then is removed, after 
which each chunk is washed and brushed 
on all sides. Next each piece is rdlled in 
sugar and salt, and then is allowed to 
stand for a period of .time, while these 
two granular condiments are permitted to 
dissolve. " . 
All surplus seasoning is washed off be-
fore the fish is put into the kiln, a new 
and milder mixture of salt and sugar be-
ing applied. A slow fire is started and 
unnecessary moisture is removed from the 
fish as it lies on screened trays. The 
salmon is placed flesh-side down on these 
racks until the oil reaches the surface, 
after whi-ch it is turned over while the 
valuable liquors soak back through the 
meat; this process is repeated six or seven 
times. Dry alder is used during the cook-
ing, which requires 14 hours, while green 
maple is burned during the 10 hours of 
smoking. This latter wood is not cut 
until the day it is to be used, as it is an 
important factor in securing the finest 
flavor. · 
When curing is completed, the red sal-
mon is placed on other screen trays and 
put in a special chamber where rapid 
and scientific cooling is obtained through 
use of a vent in the ceiling which causes 
drafts to pass by the fish and carry off all 
heat. The finished product is wrapped 
in cellophane, trade-marked and packed iH 
5- or 10-pound wooden boxes for ship-
{Continued on Page 236) 
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11 bove: Sunset Fish Company plant at 
Wheeler, Oregon. D. J. Harrison and W. /!. 
Snyder a1'e partners in the firm. 
Oregon FiriDs 
FRESH FISH SHIPPERS of the state of Oregon are looking forward 
to 1932 as a year in which the econo-
mies put into effect during 1931 will begin 
to bear fruit in the way of larger business 
volume and increased returns. Although 
the new year is not expected to be a 
period of great prosperity, it is believed 
that considerable improvement will be 
noted. 
The past season was an unusually ac-
tive one for fresh fish dealers. Profits 
were small, but large quantities of fish 
were shipped. This partly was due to 
good-sized catches, and also to the fact 
that fish packers operated on curtailed 
schedules which permitted fresh seafood 
firms to handle a good share of what in 
past years has been cannery fish. 
}. H. Reeves 
}. H. Reeves operates a fresh fish brok-
erage firm in Portland, Oregon. His ex-
perience dates from 1914, when he first 
became interested in seafoods, selling kip-
pered salmon from store to store. Shortly 
thereafter he became the state's first com-
missioned fish broker. He now handles 
many lines of free-swimming fish and 
shellfish. 
Among the latter accounts is that for 
Willapa Oyster Farms, Washington or-
g~nization producing and marketing Pa-
ctfic oysters. Reeves has enjoyed an ex-
ceedingly successful trade in this com-
modity so far, and expects to increase his 
sales in later months. 
Charles Feller 
Charles Feller is president and general 
manager of Charles Feller, Inc., whole-
sale fresh and mild cure fish production 
and distribution firm. Headquarters of 
the company are located on Coos Bay, at 
Marshfield, Oregon. There are received 
~eafoods from the surrounding territory, 
mcluding catches from various rivers 
~uch as the Coquille, Umpqua and Sins-
aw. 
f Charles Feller has been in the business 
or many years. During that time he has 
fad. opportunity to become thoroughly 
. amtliar with all ramifications of the 
mdustry and to secure the acquaint-
anceship of important members of the 
trade. Associated with him are H. A. 
Kaeppler and Carl G. Bock, who are 
shareholders in the corporation but do 
not take an active part in the operations. 
Kaeppler is vice-president. Doris C. E. 
Feller is treasurer. 
Products handled by the Feller organ-
ization include a number of species. Es-
pecially prominent among these are shad, 
clams, chinook salmon, silver salmon, 
steelhead trout, sturgeon and halibut. 
Other varieties distributed are "smelt" or 
eulachon, herring, ling cod, rock cod, and 
striped bass. 
}. E. Lawrence 
Brokerage firms are able to be of great 
assistance to fresh fish wholesalers. They 
act as important connecting links between 
shippers and receivers of seafoods. They 
serve buying organizations by keeping in 
constant touch with production areas and 
being ready to give out information as to 
what species are available for purchase. 
They also are able to save the buyers 
money, since they learn of special offers 
made during times of glut. For the ship-
per they perform many services. He may 
reach the entire group of buyers in a city 
by wiring one broker. He is kept in-
formed of market conditions in the brok-
er's city, and is able to gauge his business 
accordingly. He can dispose of surplus 
stocks by informing the broker of such 
opportunities and asking the latter's co-
operation. 
Since }. E. Lawrence of Portland per-
forms all of these operations in an effi-
cient and rapid manner, he is well-known 
to shippers in Washington, Oregon and 
California. He makes headquarters in 
Portland and regularly contacts all mem-
bers of the trade in the Oregon city. He 
has been in the industry for many years 
and knows it thoroughly, which fact is 
exemplified by the many accounts he 
represents. 
Sunset Fish Company 
Both W. A. Snyder and David }. Har-
rison, partners in the firm of Sunset Fish 
Co., are experienced fisheries men. Un-
doubtedly this constitutes an important 
reason for their successful operation of 
the Wheeler, Oregon, firm, in which they 
became interested in 1925. 
Snyder's early experience was gained 
217 
Left: Charles Feller, Marshfield, Oregon. 
llbo'lJe: Plant of Nehalem Bay Fish Com-
pany, Wheeler, Oregon. 
Plan for Year 
in San Diego, where he was interested in 
the firm of Snyder & Chase, from 1922 to 
1925. During that time he operated the 
fishing vessel "Bijou" and made several 
trips along the coats of Baja California, 
in some instances going as far as Gulf of 
California. He learned of the problems 
which confront fishermen and also meth-
ods of merchandising organizations and in 
that way became well-fitted to undertake 
the work in which he now is engaged. 
Even before going South he had had con-
siderable acquaintance with commercial 
fisheries, having been raised in Wheeler. 
Harrison also knows the fisheries in-
dustries from personal experience. For 
some time he was associated with N e-
halem Bay Fish Co., Wheeler, during 
which period he had opportunity to fa-
miliarize himself with Oregon methods 
of handling seafoods. He also has trav-
eled throughout the country, visiting cen-
ters of fishery distribution and gaining 
an insight into operating systems em-
ployed by companies in those localities. 
Most important among the commodi-
ties shipped by Sunset Fish Co. are chum, 
silver and chinook salmon, steelhead 
trout and various species of local market-
fish. These are shipoed to Oregon cities 
and also to Washington and California. 
Some mildcure salmon is produced. 
Nehalem Bay Fish Company 
Mr. and Mrs. Hugo W. Klein are own-
ers and operators of Nehalem Bay Fish 
Co., wholesale firm whose headquarters 
are at Wheeler, Oregon. They have been 
interested in the organization since 1924 
and have built for themselves a reputa-
tion for quality merchandise among 
wholesalers throughout the coast. 
Nehalem Bay Fish Co. had its begin-
ning in 1910, when Union Fishermen's 
Cooperative Packing Co. of Astoria es-
tablished a branch at Wheeler for can-
ning and mildcuring. The plant was used 
for a decade, but in 1920 poor business 
conditions, coupled with unusually large 
packs in other sections of the country, 
caused the cooperative to discontinue op-
erations. The buildings remained empty 
for a year, being sold in 1921 to a newly-
established organization called Tillamook 
(Continu(d on Page 236) 
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Fresh Fish Sales Good 
SALES WERE GOOD among North-ern California wholesale fresh fish 
dealers during 1931, and production 
was on a par with 1930. Profits, however, 
were lower in many cases, due to decrease 
in value of all foodstuffs, including those 
from the sea. Prospects for 1932 are 
brighter because of general busines im-
provement and a vigorous advertising 
campaign. The following paragraphs 
summarize activities of important fresh 
fish dealers of the region. 
F. E. Booth Co., Inc. 
Formation of Marine Commercial Co. 
in 1914 indirectly was responsible for es-
tablishment of the fresh fish division of 
F. E. Booth Co., Inc., San Francisco. 
Booth joined that organization, as did 
California Fish Co., International Fish 
Co. and San Francisco Fish Co., to facili-
tate mildcure operations, but Frank E. 
Booth saw the importance of fresh fish 
operations in the other firms and there-
upon laid plans for his own organization, 
which he formed in 1916. 
. T. ]. Guaragnella was first manager, be-
mg followed by Ignazio Alioto, who is 
the present chief executive. Alioto was 
an officer of Marine Commercial Co. and 
later operated his own organization, Star 
Fish Packing Co., before accepting the 
post with Booth. 
Today's officers include lgnazio Alioto, 
manager; S. Alioto, assistant manager; 
A. Castro, retail department manager; ]. 
C. Tarantino, Crystal Palace Market 
manager; William Hall, San Diego man-
Sger; Joe Busalacchi, Stockton man-
D. A. Ferranti, Monterey manager; A. G. 
avi, branch manager. 
Sales, collections and general business 
!conditions during 1931 were not particu-
arly good, according to company officers, 
Production and sales totals being approx-
imately 20 per cent below those of 1930. 
The fi,rm is expecting to enjoy a greater 
volume of bu?iness in 1932, although it is 
believed that prices will be somewhat 
lower. 
Western California 
Improvement of its- Oakland! Califor-
nia, plant was the most Important 
achievement of Western California Fish 
Co., San Francisco wholesale fresh fish 
organization, during 1931. Twenty-five 
hundred dollars was expended in the pur-
chase and installation of new refrigerat-
ing machinery and boxes for the Oakland 
establishment. 
Business could not be called good dur-
ing 1931, according to executives. Pro-
duction and sales are estimated as having 
been below the average for a number of 
years and perhaps 25 per cent below 1930 
figures. However, the Western Califor-
nia is looking forward to 1932 with op-
timism, believing that general improve-
ment in business conditions, coupled with 
the extensive advertising campaign now 
being conducted by Northern California 
fresh fish operators, will do much to 
bring a return of prosperity. 
Western California Fish Co. suffered 
a serious loss in the death of Battista 
Caito, stockholder and director of float-
ing equipment. Caito, father of several 
present-generation fish merchants, passed 
away in January after a six-months' 
fight against a serious illness. 
W. 0. Weissich is president of the com-
pany. Other officers are D. Cereghino, 
vice-president; George Maggio, secre-
tary; Anthony Caito, assistant secretary; 
D. Cereghino, plant superintendent; Gus 
Kessing, superintendent of the smoke-
house; Thea. W eissich, Eureka branch 
manager; A. D'Acquisto, Montery 
branch manager. 
The organization got its start in 1900 
when W. 0. Weissich and Walter Mack 
purchased American Union Fish Co., Pa-
cific Coast Fish Co. and ]. B. Inguglia & 
Co., merging them into one unit which 
they called Western Fish Company. Two 
other firms, California Fish Co. and 
American Fish & Oyster Co., were se-
cured in 1915 and joined with the parent 
organization, which then was christened 
Western California Fish Company. 
A. Paladini, Inc. 
Achille Paladini, father of the present 
generation of Paladinis, became inter-
ested in San Francisco's fresh fish busi-
ness back in 1860 when he established the 
firm which still bears his name. For 
more than 70 years his firm has been 
known to the fisheries industries, primar-
ily as a fresh fish producer and distribut-
or, but also in connection with experi-
mental canning operations. 
Today the firm's chief executive is Alex 
Paladini, eldest son of Achille and presi-
dent of the organization. Other fellow 
officers are Attilio Paladini, vice-presi-
dent and floor manager; Lionel Shatz, 
secretary-treasurer; Hugo Paladini, sales-
manager; Walter Paladini, manager of 
the Oakland branch; Ignatia Traparni, 
smoke-house manager. These officers re-
port that in 1931 the tonnage of pro-
duction and sales is approximately equal 
to that of 1930, but that monetary rt;-
turns are lower, due to decline in prices 
of fresh fish. Total volume dropped ear~ 
lier in the year, but rose later to equal 
that of the previous season. 
An interesting event of the year was 
the shipment of ha!i.but received by the 
Paladin is from San Juan Fishing & Pack-
ing Co., Seattle, by airplane. The deliv-
ery was made late in February, 1931, and 
totaled 2,300 pounds. It was received by 
Walter Palacfini at Oakland airport and 
transported to his plant. 
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Other features of the season's opera-
tions were two pleasure trips made 
aboard the trawler "Catherine Paladini". 
The sturdy 72-footer, urged forward by 
its powerful 200-hp. Atlas-Imperial diesel, 
took out parties of employees and guests 
during June and July, these excursions 
proving that the Paladini brothers are 
good hosts as well as far-sighted business 
men. 
Pacific Mutual Fish Company 
I. Takigawa is president of Pacific Mu-
tual Fish Co., Monterey. Other officers 
are A. Takigawa, vice-president; T. Tak-
igawa, secretary-treasurer; S. Honda, 
manager of Monterey branch; T. Esaki, 
manager of Port San Luis branch. The 
organization handles all kinds of local 
fresh fish and abalone, and reports that 
1931 business was approximately the 
same as that of 1930 in poundage, al-
though somewhat less in financial returns. 
Officers hope to see better conditions in 
1932. 
An important achievement of the firm 
in 1931 was establisrment of the new Port 
San Luis branch, at a cost of more than 
$10,000. A new four-ton -~rigeration 
system has been installed and a freezer 
and cold-storage chamber measuring 
14x24 feet constructed. Two abalone 
crews, five hook-and-line fishermen and 
one drag-boat were sent down from Mon-
terey to supply fish for the branch. 
Pacific Mutual Fish Co. was founded 
in 1919. 
Standard Fisheries 
Borzone Fish Co. was the old-time 
firm in which Standard Fisheries had its 
beginning, although the organization un-
derwent a number of reincarnations since 
that institution was founded many years 
ago. The original partners in the enter-
prise were Emilio Borzone, E. Antoni, 
T. G. Condare and Matteo Martinelli. 
Under their direction the firm enjoyed 
successful operation until 1921, when the 
first post-war depression swept the coun-
try and forced Borzone Fish Co. into 
bankruptcy. The business and its trawl-
ers thereafter were inactive until 1925, at 
which time both the good-will and equip-
ment were acquired by Albert Tofanelli 
Bryce B. Florence 
and Joseph Chicca, present owners, who 
changed the name to Standard Fisheries 
and at once started transacting business. 
Today Tofanelli is president and man-
ager, while Chicca is secretary and treas-
urer. Other officers are T. V. Flores, 
Monterey branch manager, and Melvin 
Davis, Eureka branch manager. The firm 
has enjoyed unusual success, and now op-
erates three trawlers, "T. G. Condare", 
"E. Antoni" and "Jefferson". The com-
pany is the only one of San Francisco's 
five major wholesale fresh fish institu-
tions which is not affiliated with North-
ern California Fisheries Co., holding cor-
poration established a few years ago. 
"Although the last four months' busi-
ness was poor", state officers, "we en-
joyed a splendid business during the first 
part of the year. We estimate our pro-
duction and sales as 2'5 per cent above 
those of 1930 in all phases of our busi-
ness. We have been able to add three 
new Ford trucks to our equipment, and 
now are supplying more customers and 
giving better service than in so-called 
'good times'. Weexpect the market to 
show a decided improvement in 1932."-
San Francisco International 
San Francisco International Fish Co. 
officially had its beginning in 1915, but 
the firms from which it was formed were 
founded some time before. It was estab-
lished as a result of a juncture between 
San Francisco Fish Co. and International 
Fish Co., completed shortly after disso-
lution of Marine Commercial Co., in 
which both enterprises 1 were associated. 
G. Alioto of the International was 
named president of the new organization, 
and still holds that post. Other officers 
are S. Dentici, vice-president; S. Taran-
tino, treasurer; Elmer J. Ely, secretary; 
D. B. Hansen, auditor; Frank Balestrieri, 
plant manager; Tom Lazio, purchasing 
agent; Salvatore Russo, shipping clerk; 
Charles Oswald, port engineer; George 
Lazio, steward; A. E. Davi, Pittsburgh 
branch manager; ]. S. Soarachino, Mar-
tinez branch manager; Louis Beverino, 
Santa Cruz branch manager; Harry P. 
McLaughlin, Monterey branch manager; 
Earl Knapp, Shelter Cove branch man-
ager. 
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"Sales, collections and general business 
conditions were slower than 1931, we be-
lieve," states an officer of the firm. 
"Our poundage, both for production and 
sales, was above that of the previous sea-
son, but we are not able to estimate our 
dollars and cents returns. We expect a 
general up-trend in business to get un-
der way during 1932." 
An accomplishment of the company 
was establishment of a trucking service 
from Santa Cruz to inland towns of 
that locality. The vehicle is well in-
sulated and is equipped to carry "Dry-
Ice", or liquid carbonic gas refrigerant. 
Central California 
T. Hamaguchi is owner and manager of 
Central California Fish Co. of Monterey. 
Previous to his interest in fisheries, 
Hamaguchi was a rancher, but decided to 
change his business and in September, 
1927, established the firm. He reports a 
steady growth of business since that 
time, his 1931 production and sales show-
ing a gain of 15 per cent over those of 
1930. 
Abalone, rock cod, sardines, mackerel 
and squid are the chief species handled 
by the company. These are distributed to 
local and nearby mark~ts by truck, and 
to more distant points on the coast as 
well. 
This year an upstairs office and mez-
zanine floor were constructed, in order 
to facilitate operations. 
Hamaguchi and Mike Bomarito, form-
erly with Vita Bruno Fish Market of 
Monterey, have purchased Lewis Fish 
Co., retail store located on Fishermen's 
Wharf, Monterey. The establishment has 
been renamed Bay Fish Market, and will 
be managed by Bomarito. Hamaguchi 
will supply it with seafoods from the 
stocks of Central California Fish Com-
pany. Among species to be distributed is 
the famous Monterey prawn, for which 
Lewis had had an exclusive contract. 
Northern California Fisheries 
Northern California Fisheries Co., Ltd. 
is the name of the holding corporation 
established a few years ago to permit co-
operative activities among the larger 
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San Fran~is~o~s DileJDJDa 
By' H. A. KESSING 
T HE QUESTION of San Fran-cisco's garbage disposal is one of 
long standing. About 1903 efforts 
were made to buy land and erect several 
incinerators, but property owners in the 
vicinity of the proposed sites objected so 
strongly that the matter was dropped for 
the time. Later local scavengers erected 
the incinerator now in use. The capacity 
of the present plant is about 300 tons per 
day, and the amount of garbage has in-
creased to twice that figure. The plant 
is old and in a dilapidated condition; last 
year property owners, headed by Tilden, 
sued for an injunction. The case came 
up before Judge Mogan, who decided 
that the present plant was a nuisance, but 
that he would withhold signing a decree 
providing San Francisco would take im-
mediate steps to relieve the situation. 
Thereupon, during November, 1930, 
Thomas Garrity, newly-appointed super-
visor and chairman of the health commit-
tee, called for bids to dispose of San 
Francisco's garbage. 
Collection Trouble• 
Prior to this scavengers were having 
their troubles. They were banded to-
gether in an association; from time to 
time others would form competitive com-
panies which would make the price for 
collecting so low that the association was 
forced to buy them out. The outsiders 
were successful in having a law passed to 
provide that garbage must be incinerated 
for $1.00 per ton. This has been a 
:"•mbling block, as under plans drawn up 
by the city engineer the work could not 
be done for less than $1.36 per ton. 
In January, 1931, when bids were re-
ceive-d and opened, it was found that one 
was illegal because it called for more than 
$1.00 per ton for disposal and one because 
it contained certain clauses relative to the 
amount of moisture in the garbage to be 
disposed. The only bids that were legal, 
according to the city attorney, were two 
for dumping at sea, one for five years and 
one for twenty-five years. 
Knowing that the fishing industry 
would object to dumping at sea, a con-
ference was called during February, 1931, 
by the mayor. It was held in his office, 
there being present the mayor, Angelo 
]. Rossi; Dr. William C. Hassler of the 
Board of Health, since deceased; City 
Attorney John J. O'Toole; City Engineer 
O'Shaughenessy; Supervisor Thos. P. 
Garrity. Representing the dealers were 
G. Alioto of San Francisco International 
Fish Co.; Lionel Shatz of A. Paladini, 
Inc.; lgnazio Alioto of F. E. Booth Co., 
fresh fish department; A. Farina and G. 
Picone of Crab Fishermen's Protective 
Association; AI Toffanelli of Standard 
Fisheries, and H. A. Kessing of Western 
California Fish Company. 
Sanction Dumping 
City officials proposed that those re-
presenting the fish dealers sanction the 
dumping at sea on the following condi-
tions: (1) That the dumping be for no 
greater period than two years; (2) That 
the dealers have a man suitable to them 
appointed to see that the garbage was 
dumped in an area selected by them. 
Feeling that it was the only way out, the 
dealers agreed to withdraw their objec-
tions to dumping at sea. 
Subsequent meetings with the Health 
Committee during March, 1931, demon-
strated that there was strong political 
pressure behind bids for dumping at sea. 
At one gathering, in order to bring the 
The autho-r with W. S. Winter, Northern 
California Fisheries Company 
matter to a head, H. A. Kessing rose and 
protested in the name of the dealers. The 
meeting immediately was adjou·rned. 
Supervisor Tom Garrity was asked how 
any official present could guarantee that 
the board would be bound to recognize 
an agreement made by present officials. 
This they could not do, Garrity's only 
answer being: "\Vhy did you not ask the 
Mayor?" At that moment Supervisor 
Hayden, who had been working to have 
Mayor Rossi call another conference, 
stepped into the committee room and an-
nounced that he had arranged such a 
meeting for the next morning. 
The meeting was held in Mayor Rossi's 
office; beside those present at the first 
meeting Supervisor Roncovierri, Engineer 
Callahan and City Attorney Dold (for 
the City), B. B. Florence, Alex Paladini 
(representing the fresh fish dealers) and 
Lillick of a firm of marine attorneys, at-
tended. H. A. Kessing made the open-
ing statement for the dealers, going into 
detail as to why they objected to dump-
ing at sea. The conference showed the 
City Fathers that the fishery men were 
ready to take all necessary steps to stop 
dumping at sea. W. S. Winter and H. A. 
Kessing were appointed a committee to 
keep in touch with the matter. 
New Law Adopted 
On April 27, 1931, the state legislature 
passed the law allowing San Francisco to 
grant a franchise to dispose of garbage 
and new bids were called for. They were 
on the following basis: Incineration un-
der the city plan; incineration under the 
bidder's plan; disposal by other means. 
Garrity said that the reason for his not 
calling for further bids for dumping at 
sea was to protect those which already 
were in and were legal under the old law. 
The question of legality of bids under 
the new law came up and Chas. Brennan, 
representing the firms interested in 
dumping at sea, hastened to Sacramento 
to attempt to amend the new law to pro-
teet his bids. He succeeded in having an 
amendment pass the Assembly, but it did 
little to strengthen his cause, as no law 
can be retroactive. The bill passed the 
senate, but received a pocket veto from 
the governor. Action then was postponed 
until such time as new bids could be 
called for, this being done by resolution 
of the board of superisors. 
Plans Proposed 
Proposals were as follows: Plan num-
ber one, bid to be received for incinera-
tion under plans of city engineer; plan 
number two, bid for incineration under 
bidder's' plan and specifications; plan num-
ber three, for disposal by any other 
method than dumping at sea. 
Bids again were called for in July and 
opened on Monday, July 27th, being 
turned over to the health commission on 
that date also. Bids were held by the 
health committee until its meeting on 
August 2', at which time they were turned 
over to City Attorney J. J. O'Toole for 
opinion as to legality. On August 7 he 
found the following: "All bids illegal ex-
cept bid for septic tank disposal, account 
of not being in accordance with specifi-
cations." 
Decisions on Bids 
Attorney O'Toole gave more specific 
information upon the subject at a later 
time when he explained that Ludwig In-
cinerator Co. did not present an actual 
bid, but only a letter prescribing plans 
and specifications; J. H. Baxter Co. bid 
providing for dumping at sea, which is 
illegal; Superior Incinerator Co. of Texas 
planned to finance its plan through re-
venue bonds, authorization for whose is-
suance is not provided by the San Fran-
cisco city charter. 
Their information supplemented by as-
surance from bond experts in New York 
City, the supervisors issued Resolution 
· Number 35350, to the effect that all bids 
received on July 27 were Illegal and void 
and therefore rejected. This resolution 
was adopted and signed by the board and 
by Mayor Angelo J. Rossi on November 
27, 1931. 
Fish Sales Good 
(Continued from Page 223) 
time. This will make him a little bolder 
in his buying, with resulting good effects 
along the whole business line. 
"Nineteen thirty-one production and 
sales are about 90 per cent of those of 
1930 in dollars. Total tonnage handled 
was approximately five per cent greater 
than 1930. Based on previous years, these 
figures are about 10 per cent below 
normal growth. Sales this year had to be 
made under pressure. Buyers were over-
ly cautious and there was no spontaneity 
in buying. Collections became slower as 
the year advance, but the past month 
has shown improvement. General busi-
ness conditions during 1931 were not 
good. Most of our trade reported that 
the same number of persons were pur-
chasing but that the amount of each sale 
was much smaller than in previous years. 
This not only was accounted for by lower 
prices but also by amount of merchan-
dise required." 
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A. K. Koulouris, Los Angeles brokerage 
executive 
our rigid credit system. General business 
conditions were highly competitive. Our 
volume was about even with that of 1930, 
which shows that sales were good, for 
prices on other food commodities were 
exceedingly low." 
Young's Market Co. is a closed cor-
poration founded by five brothers. Offi-
cers include W. G. Young, president; 
George Young, vice-president; P. M. 
Young, secretary-treasurer. The fresh 
fish division was established in 1923, 
Frank C. Lenk being named manager 
one year later. He is assisted today by 
Herman Aissen, sales manager, and Har-
rison Harvey, in charge of distribution. 
All officers of the division are experienced 
both in fisheries and in the Young's Mar-
ket Co. system of merchandising. 
"The 1932 outlook is fair, although I 
can't say that encouraging signs are evi-
dent," states Lenk. "It looks as if we 
are going to have plenty of cheap fish, 
which of course will stimulate demand." 
Central Fish & Oyster Company 
Saul Baker and Miss Eva Simon are 
the partners who control activities of Cen-
tral Fish & Oyster Co., Los Angeles 
wholesale fresh fish organization. Under 
their direction the three-year-old firm 
has enjoyed prosperity from the begin· 
ning and has been able to record an ad-
vance in business each year, poor busi-
ness conditions notwithstanding. 
"Sales were splendid this year," statc_s 
President Baker. "We estimate our busi-
ness at 50 per cent above that of 1930. 
Insofar as we were concerned, general 
business conditions also were very good 
and 90 per cent of our collections were 
good. To handle our increased business, 
we added a new Chevrolet truck. We 
also refinished our plant inside and out. 
We look for 1932 to be even better than 
1931." 
The staff of Central Fish & Oyster Co., 
in addition to Baker and Miss Simon, 
includes Sam Capper, floor manager; 
Gordon Spidel, inside man; Ben Cohen, 
Phil Silva, John Cavaglieri, <?lie Elison 
and Nick Murphy, truck dnvers. All 
classes of trade are catered to, although 
a good share of the business is with those 
of the Jewish race. Rock cod, whitefish, 
Jack Deluca, Los Angeles Fish & Oysie·r 
Company of L. A. 
bass, carp, salmon, lobsters and totuava 
were the best sellers. 
A. K. Koulouris Company 
"A. K. Koulouris Co., Ltd., showed a 
very gratifying volume of business for t~e 
year 1931," states Antone K. Koulouns, 
president of the Los Angeles brokerage 
house. "While prices for the year _have 
not been up to standard, we have enjoyed 
consistently good sales and have been 
able to move the products we handle 
quite rapidly. We were especially fortun-
ate during a period of the year when sal-
mon and halibut were hard to secure, for 
we were in a position to supply our cus-
tomers throughout that ti:ne. . 
"During our 37 years 111 the fish m-
dustry in Los Angele?, we have a_lways 
made it a paramount Issue to obtai.n for 
our clients the full amounts of thetr or-
ders and to see that shipments went for-
ward rapidly. In turn, these customers 
have appreciated Koulouris service and at 
the end of 1931 we are able to point to 
one of the best years our organization 
ever has enjoyed. The 1931 oyster s~a­
son has been exceptionally good. In spite 
of the fact that we are receiving a car a 
week-sometimes two cars-but few oys-
ters arrived which were not already con-
tracted for. Collections also were good. 
We believe our 1931 business to be 50 
per cent ahead of that of 1930. We ex-
pect 1932 to be a banner year.': . 
Koulouris gives much credit to his 
capable staff for his success. Peter Gase-
tas secretary, in particular carries a 
he;vy load of responsib~lity an~ handl~s 
his duties in expert fashwn. Miss Mane 
Koulouris is a new addition to the com-
pany, having become assistant secretary 
during the latter part of the year. 
Two new lines of produce were added 
to the goods already merchandised by the 
Koulouris organization. J. R. Hardee & 
Son producer of Gulf of Mexico shrimp, 
has 'arranged to have Koulouris distribute 
his 10-, 4- and 2-pound packages of frozen 
prawn. 
Superior Sea Food Co., Ltd. 
"If I could tell what 1932 is going to 
be like, I wouldn't be in the fish busi-
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Frank C. Lenk, fresh fish division of Youngs 
Market Company 
ness " declares Max' Freeman when asked abo~t what he thinks the future holds 
for his firm. However, he can and will 
tell of his accomplishments during 1931, 
which has been a prosperous period for 
Superior Sea Food Co., Ltd. 
Sales, he reports, were good during the 
year running approximately 40 per cent 
ahea'd of those for 1930. Collections,were 
very good and business conditions, in-
sofar as they affected the Los Angeles 
fresh fish distribution house, were fine. 
Superior Sea Food Co. was founded in 
September 1929, which makes it one of 
the young~st firms in the btis!ness. In 
spite of this fact, the expenence . and 
ability of its operators has enabled It to 
show a favorable sales record and its his· 
tory is a story of progress from. the be-
~inning. On the first of Apnl, ~930, 
Freeman moved to new quarters m a 
handsome brick building which is one of 
the finest structures of its kind in Cali· 
fornia. 
During 1931 a new Cressy ice crusher 
was added to the plant's facilities, and 
four new Model A Ford trucks purchased 
to augment delivery service. 
An unusually high-class trade is en· 
joyed by the company. Chief buyers of 
its merchandise are clubs, prosperous res-
taurants and institutions of various sorts. 
For these Freeman carries a line of high-
quality seafoods and specialti~s, an assort-
ment of more than usual vanety. 
Associated with Max Freeman, who is 
president of the firm, is Arthur Free-
man, secretary-treasurer. 
N. A. Strand & Company 
This firm, whose headquarters are in 
Chicago, Illinois, recently has b~come of 
importance in the fresh fish busmess be-
cause of its introduction of a line of fish-
scaling machines. This equipm<;nt, which 
is said to fill a long-felt want m whole-
sale and retail fish-distributing establish-
ments and also in restaurants, clubs and 
institutions, has received a warm w~l­
come on the West Coast as well as . 111 
other regions in which it has been m-
troduced. 
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Matt Blumenthal, Los Angeles seafoodls bro,ker 
a member of American Union Fish Co., 
under Antone K. Marusich, who died in 
1924. 
In 1923 Ivancich and three other men 
bought Standard Fisheries.. The partners 
included George Mateljan and John Su-
lentor, both of whom had gained their 
training in the salmon industry, and An-
drew Fistonich, whose experience was se-
cured both in California and in New Zea-
land.. With these exper~enced men at the 
helm, the company showed rapid progress 
and today has a volume twice what it was 
at the time of purchase. 
Standard Fisheries Co. is one of the 
three firms which joined together in pur-
chasing San Diego Fisheries Co. of San 
Diego. 
San Diego 
San Diego's entire whilesale fresh fish 
industry is centered in a long row of 
handsome, stucco-covered buildings on 
Harbor Street near the water front of 
California's most southern city. Each of 
the structures is supplied with ample 
cold-storage facilities, cleaning rooms, of-
fices and all other equipment necessary 
for transacting business carried on with-
in its walls. 
Firms occupying these quarters carry 
on an extensive business in California 
seafoods. Large quantities of fish landed 
W.A.BURKE 
Representing 
Shippers of 
FRESH FISH 
FROZEN FISH 
LOBSTERS 
CRABS 
6423 So. Hoover St. 
Los Angeles, California 
THornwall 2385 
in San Diego are shipped to other cities 
in California and to neighboring states. 
Especially important among commodities 
which pass through San Diego are Mexi-
can totuava and lobsters; each company 
has a list of standing customers who re-
ceive these and other species each week 
that they are available. In addition, fish-
ery products from other production cen-
ters are received and distributed by these 
companies. 
Star Fisheries is among the more pro-
gressive firms in San Diego's "fishery 
row". It operates two houses, one in 
the far-southern city and one in San Pe-
dro, at the municipal fresh fish wharf. 
Two partners operate the business, Pete 
Kuglis being in charge of the San Pedro 
establishment, while Vincent Petrasich 
has charge of the San Diego department. 
It was established nine years ago, and 
Harry Takamoto, T. Hamaguchi and Jack 
Tani, Central California Fish Co. 
A. K. KOLJLOLJRIS COMPANY 
LTD. 
• 
FOR THIRTY-SEVEN YEARS dealers through-
out the United States have depended year 
after year upon Koulouris service to obtain 
for them the best in the market. 
It is this service which has made the 
Koulouris organization the factor it 1s 
today. 
Direct Representatives 
of Largest Eastern 
Oyster Growers 
• 
• 
r,· 
Distributors of 
FRESB: FISH 
FRciZRN FISH 
CURED FISH 
A. K. KOLJLOLJRIS COMPANY 
----- ----- --------------------------... LTD. 
Carload Lots a Specialty 
604 East Fourth St. Los Angeles 
Phone V Andike 3067 
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710 RUSS BUILDING, SAN FRANCISCO 
S;\LES OFFICES: San Francisco, Portland, Chicago, Seattle, Los Angeles, Philadelphia, Oakland, Sal+ Lake 
rv111 AND FACTORIES: Stockton, Los Angeles, Philadelphia, San Francisco, Southgate, Port Townsend, 
Port Angeles, Honolulu, Vernon, Sumner, Kahului. 
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RETORT BASKETS 
SCREW PRESSES 
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JACKETED DRYERS 
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MEAL GRINDERS 
FISH MEAL PLANTS 
SPECIAL STEEL WORK 
Stainless Steel Products 
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